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Hi Lora, here are a couple of ideas...

You could make the facility available only by a sign up schedule and

you could block out certain times as unavailable when it's particularly

inconvenient for you...start and end of terms, adjacent to holidays,

etc.

You could also write up a disclosure/liability form and require any

"guest users" (students and faculty) to sign and date it. Something like

"I understand that I'm using equipment that I haven't paid a fee for, I

accept that if I break it or leave it in disrepair I'll cover the cost

of fixing it out my own pocket. I'll show respect for others who will

use this after me by leaving it clean, orderly, reporting any

malfunctions..etc. I realize that permission to use this equipment may

be withdrawn at any time by the faculty member responsible for this

facility..." etc.

It wouldn't have any legal teeth, but it might raise awareness that

they're using something valuable and that the need to regard the

experience as a privilege with responsibilities.

>>> "Lora Lee Thompson" <loraleet@provo.edu> 5/5/2004 8:03:36 AM >>>

I am struggling with other teachers in the school wanting to use the

foods room to cook for their classes.  I don't mind them using the

ovens

and fridges, but when I have to buy and maintain the equipment I hate

the wear and tear on anything like blenders and mixers.  Any

suggestions?  Do any of you have a school policy that works or do you

just take it on a as it happens bases?  I know that we are discouraged

from letting students bring anything homemade to school and pass it

out,

what about random teachers cooking for their classes?  Maybe I just

need

to loosen up, but it hasn't been mush of a problem in the other

schools

I worked at.  

Any feed back would be great!

Thanks, Lora
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I have gotten wonderful responses to my question. Thanks to everyone who

took the time to answer!  

This was my question....

I am struggling with other teachers in the school wanting to use the

foods room to cook for their classes.  I don't mind them using the

ovens

and fridges, but when I have to buy and maintain the equipment I hate

the wear and tear on anything like blenders and mixers.  Any

suggestions?  Do any of you have a school policy that works or do you

just take it on a as it happens bases? 

Everyone who responded shared my frustrations...  I really appreciated

the time you all took to respond and give me support and suggestions!!!

Most had strict policies where other teachers and classes were not

allowed to use any of the equipment for classes or groups cooking.  I am

planning on speaking to my principal and recommending that as our poicy.

Thanks to everyone!!!  

Lora

Here are a few very appreciated comments and responses to my

question...

Talk to your principal.  Our principal said "Gone are the days when

you

could go to the sewing room and mend your pants or go to the welding

shop and build a car."  We share in our dept or with other ATE

sometimes, but those teachers in your school  are out of line.  If I

want to cook for my class, I bring the electric skillets and hot

plates

from home.  They should, too. 

I tell them it disrupts my classes even trading rooms is incredibly

disruptive.  I have also used, it is ATE equipment for ATE classes and

 I've said NO enough that no one even asks. 

I make it a policy not to have teachers bring their classes in to

cook.

First of all, the students do not know the lab policies, safety;

procedures etc. I tell teachers that it is no different than me asking

the English teachers if I can come in their rooms, use their supplies,

and not clean up etc.I have had this understanding for 30 years.

Unfortunately, if you allow them into your area, you spend the whole

time policing and trying to arrange your schedule around other

teachers.

Your job is first and foremost to your own students.If teachers need

to

come in after school on a limited basis-then I will try to accommodate

a

request. All know my policy and are respectful of it. By allowing

anyone

into your kitchen you send the message that anyone can teach cooking

and

any student can cook without knowing the basics!

Prehaps put out a memo to  all teachers, or those who do the useage,  

stating your policies.  Let them know when, how much notice, bring all

use items, (blenders, mixers, knives, cutting boards, food,

condiments). 

   I am new at my school and some people had been using a borrowing,

but 

not many.  It seems to be a personality of the school issue that you

will 

have to let them know a change is in order.

You could make the facility available only by a sign up schedule and

you could block out certain times as unavailable when it's

particularly

inconvenient for you...start and end of terms, adjacent to holidays,

etc.

You could also write up a disclosure/liability form and require any

"guest users" (students and faculty) to sign and date it. Something

like

"I understand that I'm using equipment that I haven't paid a fee for,

I

accept that if I break it or leave it in disrepair I'll cover the cost

of fixing it out my own pocket. I'll show respect for others who will

use this after me by leaving it clean, orderly, reporting any

malfunctions..etc. I realize that permission to use this equipment may

be withdrawn at any time by the faculty member responsible for this

facility..." etc.

It wouldn't have any legal teeth, but it might raise awareness that

they're using something valuable and that the need to regard the

experience as a privilege with responsibilities.

  It is a big problem in my school because it 

is a small town my room is used for many 

purposes-- sometimes without even checking 

with me. I had the custodians put locks on all 

the cabinets and drawers with 1 key per 

kitchen. When someone comes in to use the 

kitchens they have to bring all their own 

spoons bowls or whatever they need. I also 

tell them that they need to clean up. It is ok 

to work with people on this. There is a big 

difference between loosening up and being 

walked over. When they used my things they 

would leave dirty bowls, spoons, or whatever. 

Our classes are funded by technology money, and repared and replaced

with the same money.  We are not responsible to let the whole school

use

the facility.  We need to encourage student to take our foods classes

and have the teachers handle their kitchen needs in some other way. 

If

not our equipment will always be broken and need repaired or replaced,

and no one will be willing to give us the money to do so

I Do Not let other classes use my room.  

It becomes too much of a mess because they never leave it how I want 

it.  I also don't do it because if you let one teacher then others feel

you need to let them.  You have the right to say NO.  It is hard for us

to say it though because we want to be helpful, but it isn't helpful 

when a mess is left.  Good Luck.

I liked to do this, only I integrated it into my lesson plans for the

day my class and theirs worked together, that way my students made

sure

things were done and taken care of the way I like things done. I used

it

in my J-PASS evaluation of cross curriculum. But not on their own or

after school because of the same reasons you are worried about.

Sometimes you have to be a grouch, it is your budget and facilities to

worry about. 

This sounds like a good policy question that you ought to discuss with

your administrators. It is difficult to maintain a foods lab and the

primary use should be for the students in the labs. At BYU our labs and

the equipment in them are for use by students currently registered in

the classes that use the labs. In your situation, there may be other

previous patterns of use that are part of the school culture. If I were

you, I would make an outline of the problem and suggest a solution, then

first talk with other faculty in your area and/or the department chair

and go up the line.

